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Farm and community refrigeration. By E. L. Carpenter and Mack 


Tucker. Knoxville, Tenn., 1936. 63p. Tennessee. Engin- 
eering experiment station. Bulletin no. 12. Takes such 
topics as value, uses, designs, costs and economical operation 
of refrigeration and refrigerating equipment in language, so 
far as possible, familiar to farmers, agricultural agents, 

and vocational teachers. Value of refrigeration as income 
producing equipment will be set forth as increasing cash in- 
come on perishable products destined for community or city 
markets and as decreasing cash outgo for foods for farmer's 
table. 


Rural cold storage plants. By W. L. Walker. Refrigerating En- 
ginecring. v.32,no.2, p.75, 112. August 1936, 


Farmer's locker system. By Agnes Wright Spring. Refrigerating 
Engineering. v.32, no.2, p.76-77, 80. August 1936. Scheme 
proves a boon to farmers and a fiold for refrigeration. 


Cold storage locker systems in Iowa, By John 0, King. Refrigera- 
tion, v.60,no.2, p.22-23, August 1936. 


Cold storage unit for farm or ranch. Ice & Refrigeration. v.91, 
no.3, p.c09-210, September 1936, 


Cold storage locker business. By Ward E. Guest. Ice and Re- 
frigcration, v.91, no.4, p.280-281. October 1936. Experi- 
ence has developed basic principles of operation essential to 
profitable operation. Multiplicity of services now demanded 
by patrons. 


Cold storage lockers. By W. E. Morris, S. 7. Warrington, and 
R. J. Eggert, St. Paul, Minn., 1937. 15p. University of 
Minnesota, Agricultural extension division. Special bulletin 
Loa bs 


Community cold storage lockers in the Northwest. By J. W. Emig, 
Ice and Refrigeration. v.92, no.2, p.103-104. February 1937. 
Development of refrigerated locker storage offers valuable 
service to rural residents. Description of modern plant at 
Mt. Vernon, Washington, 


Cold storage locker plants. By A. L. Blatti, Ice and Refrig- 
eration, v.92, no.5, p.371-374. May 1937. Economic advan- 
tages and construction details of cold storage locker plants. 
Floor plans of typical plants. 


Rural storage lockers. By Roger Sprague. Refrigerating Engin- 
eering. v.33, no,6, p.382-383. June 1937. 
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Cold storage locker plant offers modern service. Ice and Refrig- 
eration. v.93, no.2, p.l02. August 1937. Description of 
new plant erected to provide cold storage locker service in 
Puyallup, Wash. Fresh meats sold at wholesale. 


Farm refrigeration equipment that "earns its keep''. By Mack Tucker. 
Refrigerating Engineering. v.34, no.2, p.77-82, 126, August 
1937. Refrigerating engineers are paying more attention than 
formerly to refrigeration needs of farmer, and possibilities 
of farm market are rapidly growing. Domestic farm refrigerator, 
small milk cooler, home refrigerators with compartments for 
marketable produce, farmers! cold storages used by entire 
community--all these deserve special attention, 


Test code for mechanically operated household refrigerators. 
Refrigerating Engineering. v.34,no.7, p.157-159,169. Septem- 
ber 1937. New code published by Technical Committee of N.E.M.A. 
covers performance of domestic units. 


Survey of cold storage locker plants. Ico and Refrigeration. 
v.93,no.4, p.271-272. October 1937. Returns from survey 
of cold storage locker plants in Iowa and adjoining states 
show remarkable similarity on some points, and wide varia- 
tions in others. Operators point out some things that those 
starting in business should not do. 


Farm refrigerated storage. By Earl L. Arnold. Agricultural Engin- 
eering. v.18, no.12, p.551-554. December 1937. 


Refrigerated food lockers; a new cooperative service. By L. B. 
Mann, Washington, D.C., 1938. 30p. Bibliography: p.30. 
Farm Credit Administration. Cooperative division. Circular 
no. C-l107. 


Freezing storage of vegetables in farmers cold storage lockers. 
By L.A.Somers. Urbana, I1l., 1938. 7p. University of Illi- 
nois. Extension service in Agricultural and Home Economics. 
Mimeographed. 


Cold storage of lockers for preserving farm dressed meat. Bureau 
of Animal Husbandry, A.H.D. No.16, Rev. 1938. Mimeographed. 


State regulations of cold storage locker plants. Ice and Refri- 
geration. v.94, no.2, p.l24. Outline of state laws applying 
to licensing amd operation of cold storage locker plants. No 
specific regulations but in many states they come under juris- 
diction of existing cold storage laws. 


Simple methods for the preparation and freezing of fruits and 
vegetables intended for storage in lockers. By Donald C. 
Tressler, Ice and Refrigeration. v.94, no.U, p.301-303. 
April 1938, 
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Cold storage locker plant of the future. By A.E.Chiles. Ice 
and Refrigeration. v.9t,no.4, p.303. April 1938. 


Fresh berries for Christmas. By C. Gavrilova. Electricity on 
the farm. v.1ll,no.5, pel6-17. May 1938. Freezing fruits, 
vegetables and meat, the new method of preservation. Better 
foods; lower costs with locker storage. 


Refrigerated storages for Indiana orchards. By Clarence HE, Baker. 
Refrigerating Engineering. v.35,no.5, p.317-320. May 1938. 
if chah te ily 


Descriptions of Indiana refrigerated storages. Refrigerating 
Engineering, v.35,no.5, p.320,322. May 1938. 


Figures on costs and-income from small town locker plant. Air 
Conditioning and Refrigeration News. v.24,no.9, pt. 
Putesc 3) L750. 


Mohr gives candid outline of locker plant design problems and 
presents his version of an "ideal" layout. By W.L. Taylor. 
Air Conditioning & Refrigeration News. v.24,no.13, p.e5-7- 
July 27, 1928. Especially concerned with air circulation and 
freezer burn. 


Suggestions for freezing and storing fruits and vegetables in 
refrigerated locker plant. By H.H. Plagge. Ice and Refrigera- 
tion. v.95,no.1, p.31-36. July 193%. Summary of information 
obtained from investigations on freezing preservation of fruits 
and vegetables, as adapted for operators and patrons of cold 
storage locker plants. 


How cold storage lockers may affect livestock meat distribution, 
By R. J. Eggert. Ice & Refrigeration. v.95,no.c, pel35-137. 
August 1938. Favorable factors appear to be following: 

1. Frozen home produced meats are probably more palatable 
than home canned or cured meats. 2. HElimination of work of 
home butchering and home canning. 3. Locker storage permits 
more latitude in selecting time of year for butchering. Ly 
Immediate and thorough cooling under controlled temperature 
is possible, 5, Storage under controlled temperatures is 
likely to result in less spoilage than when meat is frozen 

at home. 6. Meat cutting by experienced butcher is likely 
to result in better utilization of carcass than would be the 
case of most farm cutting. 7. When compared to purchase of 
meat at retail some considerable saving may be possible. 

8. Quality of meat that one wishes can be selected while 
purchase at retail necessitates taking what butcher has. 

9. Most patrons at present appear to be well satisfied. 

10. Some reduction in locker rental charges may be possible. 
11. Tests by Home Economics Division, University of Minnesota, 
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indicate that quality and palatability of frozen meats is equal 
to that of fresh meat. Tests on stored frozen meat have not 
been made. 12. Several plants have rented their capacity num- 
ber of lockers in a very short period of time. 13. Joint en- 
terprises such as creameries or groceries may be able to carry 
part of cold storage locker expense because of increascd volume 
of business that they reccive. 14, Possibility of centralized 
plant doing the killing, cutting, wrapping and sharp freezing 
service for a wide area with outlying subsidiary plants furnish- 
ing only locker storage. 15. With development of rural clectri- 
fication larger quantitios of meat can be taken from lockers and 
held for longer poriods of time before usc. 16. Possiblo de- 
velopment of delivery service, especially if plant is in connec- 
tion with ice or mill business, or cream pick-up route. Unfav- 
orable factors are: 1. Inconvenience of securing meat from 
locker may require more frequent trips to town, 2. Cash outlay 
for this service and storage is greater than when meat is canned 
and cured on the farm, 3, Family must consume ontire carcass. 
4, Lack of sanitation, and cleanliness at some plants. 5. 

Lack of qualified inspection for discase. 6. Tendency to con- 
struct too large number of plants in ono areca. 7. Drying out | 
of meat in some plants. &, Molding of mont in several plants. 
9. Possibility of violent tomporature changes, and thus meat 
spoilage when ico machines break down and noed TOpaLr.s 0. 

Somo patrons dislike to onter locker room in hot weathor,. 

11. Noticoably high turnover of patrons at cortain plants. 

le. Fact that frozon moat,aftor boing romoved from locker, 
spoils more rapidly than fresh mont. 13. Small familics may 
find lockor rental cost per pound of moat storod in locker 
excessive. 


Rofrigorated locker plants. By A. A. Goigor. Refrigorating En- 
gincering. v.36,n0.2, p.102. August 1935. Purpose of paper 
is to give idea of how locker plant operates ond its value 

to community it scrvoes. 


Cold storage lockers and locker plants. By P.E. Thomas. Refri- 
geration. v.5lt,no.7, p.6-8. August 15, 1938. 


Rise of cold storage lockers and locker plants. By P. BE. Thomas. 
Ico and Refrigoration. v.95,no.4, p.289-293. October 1938. 
Briof outline of this new development in the rofrigoration 
fiold. A survoy of its possibilitios and probeble future 
expansion, 


Refrigerated food locker plants. By L. B. Mann. Refrigeration 
Engineering. v.36,no.4, p.227-229,265, October 1938, 
Organization, financing and operating problems, 


Refrigeration equipment for cold storege locker plants. By 
P.E, Hartman. Refrigeration Engineoring. v.36,no.4, p,.230-232. 
October 1938, 


. 
‘ 
” 
1 
‘ 
. 
. 
: 
. 
. 


ate 
D9 
. 
. 
- 
4 
et 
. 
. 
* 
Cd 
* 
+e 
+. 
+ 








fon 


a ts ae 
i 
1) Reve 
Ae! 
ne by 

52: 
" 

a6 
ee 
aie 

* 

r 
hee 
. 

ae. | ee 












- . bod - 
Pap Saal ie aoe rs ae eens Sekar as nivag,.. pe ee 
. Oe Se Nae . 
RS 
ei" mp yaseny * Opell ory eds 














es . tea 
. 7 r 
ee tee fy 
a . 
y s5 oP 
" ve 
ae a . 
or 
‘ 
CaS 
A f aC 
7 + hares, qe te 
no es : ve 3 dhe ee 
° ” Aer 
7 ae te +e rs Pi 7. 
2 he ps + 
« ~ “ 
ea See Ee 
shee “7 ” . ie « 
s ee ee 
ae ee) tye 2 
‘ 5 Cra ere 
rm ee . 
. “J ei KhaAd fue : 
1 etd 7 . a2 
= . 
oa Wh ee i ona 
+ 2 
5 eens 
. : i 3 
* 
ba ee N - 
: 3 
‘ + 
+ . a 
7 
sans ay 
2 ed 
Reena ‘ - 
u o ‘ 
+2: Io» 
. ' ¥ i . 
. 
be ‘Ave 
» rvs aes é sig ® s 
* . j 
7. ‘ v2 . ' wags! 
“A f 
¢ a> Ve 
J 4 i ; 
4 af: * P : ¥ 
ara ee Gs - ’ 
: ; F ee ¥ 
Age) Vee uh Sele GPAs 


Me ghee 


1936. 


a. he 
Mreezing of fruits ene. vegetables in lockers. By D. K. Tressler 
Refrigeration An sineoring. Te 30 sn0eF, Aen eeae) October 15 


Vecetobles are orenared es for table, scelded, cooled in runn 
water, drained, packaged, end frozen. That's all hang is to 


process, anc results ere sratifvine provided care is taken in 


a 


selecting first-class »roducts and there ore uno deleyvs at any 
stoce of process. In generel, freezing is simoler then canning 


36 
in 


or it is not mecesscory to sterilize procucts. % is eutnor's 


Beenicn that anr one who is willing to follow cirections can 
prenere excellent frozen fruits and vesretables. 
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